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ABSTRACTED-PUB-NO: WO 9314649A 

EQUIVALENT-ABSTRACTS: Prepn. comprises dehyrating whole egg or 
egg yolk and 

mixing with a low cholesterol extractant based on liq. edible 
oils. The 

extractant is allowed to act and is then sepd. from the egg in an 
oil removal 
process . 

Extn. and removal of oil may be repeated several times, opt. with 
different 

extractants, and in the last stage the extractant may be only 
partly removed. 

The extractant is a mixt. of liq. edible oils and a low 
cholesterol egg oil 

fraction, or a low cholesterol egg oil alone, or is an edible 
vegetable food 

oil or a mixt. of such oils. Removal of oil is by decantation, 
sepn., filter 

pressing or centrif ugation (pref.). Dehydration is by spray 
drying, opt. with 

redn. of grain size to 150-300 microns during spray-drying or in 
a later stage. 

USE/ADVANTAGE - The low cholesterol egg prod, is used in prodn. 
of foods. The 

egg extract is used as emulsifier, colouring matter or aroma in 
foods . The 

process is economical and safe, and uses only acceptable food 
materials, which 
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